ring LArdoise four |

is much brighter news from
1’Ardoise, three barrels.

= this week, and, if even aver-|

anything like as bad as it looked
weeks ago ,the St. John's Trade
lew says. The stationers have all
- getting some fish lately, and
y of the floaters who got away
} trom the midd!s to the end ¢f
_bhave procured saving catches.
season Is over a month later than
and owing to this, most of the
will. be, brought home to the Newr|

da coast to be cured. There
ill be probably less fish shipped di-
sect to market from Labrador this. year
n any time for the last 30 years. To

herring taken at Marie Joseph and
twenty barrels herring taken at Lis-
comb. i
Canso,
bait; TLarry’'s River,
‘Charles Cove few herring;
boro two to four barrels herring ;
boat; Half Island Cove, bait scarce, '
hundred barrels herring cold storage;
Queensport, herring and. squid scarce, |
bait in cold storage; Canse no baitl.

" angier, August 29—Fifteen bar-
herring taken at Mushaboom, not any

X e
August 29—Whitehead mno
few herring;
GOI gl

s

3

u. F Shore Fishery Improves.

uﬁﬂm position of the. shore fishery
{ (also ' improved .somewhat, but
ity of bait is the prevailing cry.
all sections. There appear to be
of tish on the ground every-

Bay or Spry Harbor; eight barrels at.
Pope's ‘Harbor not any at Tangier.
Queénsport, '‘August 31—Herring and
squid ‘scarce; bait obtainable in cold |
storage.

Queensport, August 29—Herring and

8

jbut the squids were: never A g
Whenever a small quantity :?uxd escarce, Ui spluble ofid
. be procured the fishermen are ot il S it o 30 S
rded with good catches of cod-. 3 i

Porto Ri% Fish Market.

The recent - shipments have been
quickly absorbed at remunerative
prices, and the demand remains for
all descriptions of dry fish.

Sales are recorded at San Juan,
Ponce and ' Mayaguez, which average |
the following prices, _on basis “net |
3 R S .. lex wharf”: Codfish, $35.75 per cask,
N. S. Bait Roportc. 71450 Ibs.; pollock -and haddock, $23 per
' Musquodoboit, August 28—Twenty|cask 450, 1bs.—S, Ram :
; I’Ardoise, August 28—Herring land~- | ;
ed Rockdale three barrels; I/Ardoise |
two barrels; Lower L’Ardoise ong | QU|E]‘ ctus‘ﬂﬁ

barrel.
| Canso, August 28—Canso no bait,
one freezer; Half Island Cove ten
barrels herring, hundred barrels cold
tH storage; Goldboro, two barrels her-
Iring to boat; White Head bait scarce;
Larry's River ten barrels herring;
‘Charles Cove, none; Queensport, her-a
S . Nguid scarce. ton fish pier today and will not open|
- Mockeport, August 29—Plenty bait| again until Tuesday, after the holi-
Lockeport, East Jordan and Sand days, |
Point, few at North Bast Harbor. |" 4 4vajs this morning included five
Bug'ingm"' August 29—Twenty Par-| . undqnshermen and one mackerel
She gﬁoxe Shigu;ulgtrborzs—ﬂenlng{ seiner. No large fares were reported

v by any of the crafts.
plentiful at Beckerton and Fisher- | “yopolesalers paid $1.25 a hundreﬂ

n’s Harbor; fifteen barrels herring ‘pounds for haddock, $4 for large cod,!
at Marie Joseph and about fif- $2 for markets, $1.35 to $2.50 for hake,
' barrels herring taken at Ma.rle[ $1. 75 for pollock. s
ph and about fifteen barrels tak-,
Liscomb today. {
iddle West Pubnico, ' August 29|
een barrels of bait at Pubnico; |
; Wedgeport, Yarmou{h or|®

he fish evervwhere are report._:
to be extra large_ size, more' like
fish than ordinary run of shore.’
quids strike in ‘during the mnext
eks and weather continues fine,/

will be a good deal of fish
: aJ(mg the coast. during that

barrels at Eastern Passage; forqw
b@n-e!s at Owl's Head.
August 8—Twe1ve

Is bait at Wood's (Harbor.

|

—
Boston Arrivals and Receipts.
The arrivals and receipts in detail

%
¥
Sch Josephine DeCosta, 14,000 had-.
dock, 5000 cod, 2000 hake.

31—C fift
anso fiffeen | " h. Helen B, Thomas, 15,000 had~

no bait in freezer;

 August
eis herring,

!

1t Island  Cove, bait scarce, one daock, 6000 cod, 2000 hake.
d!‘ed barrels  herring in. cold| Str. Long Island, 17,000 haddock, 200w
© Queensport, herring and cod t

scarce, bait: ohtainable i ‘wotl
e Goldboro, two to three bar-!
‘herring to a boat; bait scarce at .

'8 River, Charles Cove and dock, 4500 cod, 4500 hake. T
ehead. McKown, 800 lnrs

Ckeport, August 31—Plenty o fresh mackerel, 900 medium, 3000
;o small fresh mackerel

idock ,1000 cod, 4000 pollock., :
Sch Natalie J. Nelson, 15,000 h&&

ataer continues tll the middle| Sherbrooke,  August 29—&159111:.31
ptember; the voyage will not round plentiful at “Beckerton and Flsshez‘—1
man’s Harbor; twenty-five' barrels |

from ¢
! hailing for 8000 pounds fresh halibut,
salt ¢od and 60, 000 !

pounds fresh cod.

her Iresh fare from .Boston to split,
which sold to the Gorton-Pew Fish-
eries Company.

Nelson, from seining, had eight bar-
" rels salt mackerel.

;y Bay or Spry Harbor; ten
lateness of the season must be add- |2t SPT¥ :
e uncertainty of European mar- ba.rrelg at Pope's Harbor: not any
3 rfind hi at Tangier. i
it present stage of the war. Tangier, August 29—Fifteen bar .
‘rels Mushaboom; mnot any at Spry

| are:
Sch, Flora L. Oliver, via Boston, rels.

1bs.
cod, 30,000 1bs. salt cod.

small fresh mackKerel,
bluebacks.

salt mackerél.

' per_cwt.; medium,
1 $3.00

' medium, $4.25.

medium, $2.75; snappers, $3.

N HEW PER

anap'pers, boe.

Sch. Gladys and Nellie, 15,000 had= ‘

The only off shore arrival today is
ch. Riehard, Capt. Willlam Corkum,
a five weeks trip to LeHave bank

0,000 pounds
Sch, Flora L. Oliver brought down
Charles

Sch. Little Fannie, Capt.

Today's Arrivals and Receipts.

The arrivals and receipts in detail

0,000 1bs, fresh fish.
Sch. Richard, LeHave Bank, 8000
fresh halibut, 60,000 1bs.

Sch. Rough Rider, sgining,
10 bbls. fresh

Sch. Little Fannie, seining, 8 bbls.

TODAY’S FiSH MARKET.

Salt Fish.
Handline Georges codfish, large $5
$4.25; snappers,
Georges halibut, codfish, large, $5;

Wastern halibut codfish, large, $4.25;

3 bbls. |

fresh M. McKown with a small fare td

At T

North Bay News Is"‘

Mighty Good,

Mackerel news from the North i
is most encouraging, reliable advig
| being received here that gch, F
A. Smith, Capt. Wallace Walker
struck fish, the craft having taken
barrels in the past few days. ’

Prospects hereabouts are 0t
| couraging at this time, Seh, 1
Fannie, Capt, Charles Nelson 3
here ‘this morning with eight pay
of salt mackerel, reports that he §
have left Barnstable Bay and Q)
ham and gone to Middle Bank

terday a fleet of 21 sail of crafis
operating in that vicinity and
25 barrels of fish  yeste
One of the crafts secured 10 bar
another eight and a third, five
The fish seem to be of 2
ferent run he says and smaller in§

At Boston this morning is sch, ¥

in Barnstable Bay. Her hail was
800 large, 900 medium and
pounds

_Salt trawl bank codfish, ‘large, $4;

medium, $3.50.

Salt drift codfish, large, $4.50; med-

ium, $4.

Cush, large, $3; medium, $2; snap-

 pers, $1.50,

Flitched halibut, 8 1-2¢, 6c and 3¢
er 1b,

Hake, $1.80.
‘Pollock, $1.75.
Haddock $2.50.

Salt medium mackerel,

.

¥

$18 and $20

The week closed quietly at the Bos-| .per bbL.

Fresh Fish,
Splitting prices:
Haddock, $1.10 per cwt.

Western cod, large, $2.40; medium,

$2; snappers, 75¢c.

Bastern cod, large, $2.15; medium,

$1.85; snappers, 7bc.

Drltt cod, large, $2.40; medium, $2.
All codfish, not gilled, 10c per 100

| pounds less than above.

Hake, $1.30.

Cusk, large, $1.65; medium, $1.20;
Pollock, 90c. :
Small pollock, 60c per bbl.

Pensacola Arrivals.

»
Fish receipts for the week enf
last Saturday were good for this
of the year. Fifteen crafts retuf
from the.snapper banks and & &
many had fine catches,
Respective catches of the vas
vessels for the week were as fol
Sminole, 30,685 snappers, 2100 g
ers; mely Enos, 16,235 snappers, |
groupers; Arriola 9440 snappers
groupers; Haleyon, ‘3440 snappers;’
groupers; Clare G, Sylvia, 1410 8
8915 groupers; Sea Em

pers,
snappers, 475 groupers; Ida 8. B
28,445 snappers, 675 groupers;

1. Harty, 14,855 snappers 1260 ¥
ers; Emily Wixon 13, 790 -snappers
groupers; Ruth A, Welles, 14100 8
pers; Hope, 15,890 snapperosa,
groupers; Louisa G. Harper ; 1:0 g
pers, 2710 groupers; Mine;i
gnappers, 89 pgroupers; G =;
snappers; Angelina, 11,200 snd
3885 groupers.

114
nd
Halibut at Porﬂa
Sch. Gossip, Capt. Jack \(ftitfﬂy
in Portland yesterdav W ]
pounds of fresh halibut |
Capt. McKay's first trip in b
sel. o

PR |

Fresh halibut, 10c per 1b. for whlte,

70 for gray.

ke SRR

Fine Stocks.

.

Scn Eugenia, Capt., John Williams

on the last salt drifting trip stocked
$2212 and the high line share was
:$82.70. This is the largest stock. made
in this branch of the ﬂaheriu -this

year.
~Sch.. Smuggler,
‘Gx‘o well,

Ca.nz F‘zumnn
swcked 83053 and- the crew
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From Maine Point
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|

of Miew

e following intmﬁnﬁ article
n the pen of Alfrod.Elder),
! dogfish question, appeared

h the ot
1 e the Boston Transcript.
o just at present is the center of

£sh discussion and dogfish .legi®-
n and Mr, Alden has covered the
n as Maine sees it, in a vory

| manner. :
e

‘ tio
rough carefu

e S Bureau of Fisheries knows
rything there is to know akgoutrtho(
edy dogfish except how to set rid
him. The Bulletin of Fisheries ‘car:
s o redundance of such informa.tiqn

nis . .
ht whole integument of the dog-
is a receptive organ for mechani-
| stimuli. From it arise impulses for
movement of the nictitating mem-
jne, and for a complicated system
L correlated fin movements, most of
ch are concerned with locomotion
i equilibrium.” All of which may
true as gospel, but it does not alter
g fact that the dogfish goes right
lead decimating the food fisheries of
e North Atlantic mseacoast at an
r-increasing rate that is truly men-
ing these fisheries if not absolutely
eatening them with ultimate ex-
jction.
The Sea Not Inexhaustible.

et. Up to a few years ago the fish=
jes were believed to be inexhaustible.
day it is, known that they are not.
e greatest contributing factors to
s process. of decimation are if we

y believe fishermen who entered the
ustry as boys and have grown to-be
§ men in it, Squalus acanthias and
or the

B brother, Mustelus canis,

ed and the smooth dogfish.
The dogfish is about las popular
long the fishermen as Mephitis me-
itica. is at a lawn party. And that
Zero in unpopularity.

tnot hated without due cause. It

ours énd drives away valuable
d fishes and bait, and, moreover,
Btroys nets, seines, trawls and other

hing gear to such an extent that du-

0y localities are co

£ octcupation ashore,
#d in. Casco . Bay, Ma
£4 century a;
: & fitty fisher
L the New Englang '

h coast as “killers;
fietmen of preat gk o
derstanding of th
15 tried to folly
It each
Opped
Ecant q

e fisheries.

ou

the sea,

bermen, - gy e eTe

The dogfish dro
0d ledges,

Kette] Bot
re motormen,

™ and clerks, earning $10 to

T® ‘their fathers

et
Veek whe
; tov‘noo during the .

dealing |

- {approval.

The ‘dogfish

& the summer months fishermen in
. mpelled practi-

1o abandon small boat fishing
i either ship' on the bankerg or else
“At Orr's Is-

ine, a quarter
80 there were no, less
men famous the length

ill and a thorough
W thei fings
eir footsteps,

Year more and more of th:m
oz; of the game until today
N of them eke their livings
lobster
ve them

carpenters, con-

4 What I to Be Done?

But these conditions have been dis-
cussed at length and are not mnews.
Mhe one question teday is, “What are
iwe going to do about it?” For a dec-
pde or more individuals have worked
to have Congress enact legislation
awhich would do.away with the dog-
sh evil, At times the passage of some |
f the various billg brought to the at-
ention of the House Fisheries Com-~
ittee has seemed reasonably sure.|
ut when it came to the final show-
own, one thing has always resulted
n the shelving indefinitely of these
ills. That one thing has been there-
usal of the Bureau of Fisheries of the
partment of Commerce to lend its
Commissioner Hugh M.
Smith does not believe that the pay-
ment of a bounty, the establishment of

reduction works +where the dogfish
could be converted into fertilizer and
oil, is a practical solution. And s0
long as ‘the Bureau of Fisheries,
which is Dr. Smith, withholdsitsap-
proval, it is ‘tlear that advocates of
this suggested solution are no further
ahead than when they started.

B

on the public

fraud pemetra.ted' | on
tion of the more

through the substitu
southern species.

“So far as the bureau is aware, the
few attempts of private persons to
exploit the dogfish as food have failed,
through the difficulty in marketing the
product under the common name, and
to label it with purely ficticious and
misleading names is not permitted by
the United States and State food laws.
In several eountries of Burope the
spiny dogfish is eaten fresh, salted,
and salted and dried, and in England
the fresh product is gaining rapidly in
popularity, and increasing both in
consumption and price. .

“] .cannot accept as valid a fear that
the common consumption of marine
products now wasted would lower the
standard of living in this country. If
the quality of the product is good, its
cheapness should be a boon. Variousy
fishes now used were formerly wasted,
notably the sturgeon, the female of
which is now the highest priced fish
on the market.”

Canada’s Experience.

Inquiry of the Department of Ma-
rine and Fisheries, Ottawa, Ontario,
as to Canada’s experience\in the util-
ization of the dogfish as food elicted
the following information from G. &
Desbarats, deputy minister of the
naval service:

“Prior to the construction of dog-
fish reduction works, an effort was

It is no more than fair to assume
that Dr. Smith has good reasons for
feeling that Uncle Sam might as well
attempt to pagy a bounty on English’
sparrews as on dogfish. His life has

.| been spent largely in a study of the
‘I nation’s fisheries and if he . declares:

This is not a theory but a proven

emphatically that the ranks of dog-
fishes cannot be appreciably lessened
in any-such manner his.opinion is en-'
titled to respect. His recommenda-
tion is that we add the dogfish to the
already long list of edible.sea food.
Why not, then, give him every oppor-
tunity to demonstrate that his views
are corre~t? It seems no more than
fair. 1If, after a good trial, it isprov-
ed that the people will not eat dogfish
it is mot unlikely that he will turn a
more willing ear to some of the prop-
ositions which he now views with dis-
favor, .

7

Why Not Eat the Enemy?

Dr. Field ras most courteously given
me all the information possible upon
this ubject. He says: “Dogfish lit-
erature is much scattered and frag-)
mentary, practically .all of it bheing
published in foreign countries, and
most,_of it in foreign tongues. J
_Umhis bureau has never pushed its
investigation, as, in the face of wide-
‘spread popular prejudice against the
use of dogfish as food, it was felt that
without special authority te attac
‘problem by practical commercia
ns, much of its effort would be fu-
‘tile and, possibly, by inclusivenesg de-
feat its own purpose. ~
“Most of the bureau’s work has been
the smooth dogfish, which as the man
interviewed by you correctly states, is
a bottom . feeder,although not more a
scivenger than certain members of the
'cod family, which it closely resem-
_ bles in .the character of its food. T

’

i

b

i Bay.”

made by the department to have dog-

| fish placed on the market in a canned
leondition for food purposes. It ar-
‘ranged with a number of lobster:|
lcanners in the Maritime Provinces
carefully to put up a few cases of dog-
fish, but the result was not satisfac-
tory. Such was probably not due al-
together to the fact that it was a new
product. Those who put up the dog-
fish had no previous experience in do-
ing so, ang the consequence was that
the different cases did not come out
the same.

you to know that the department has
recently been advised that last year
dogfish were dried, salted, cut in strips |
and smoked, in which condition they
found quite a ready sale in the mining
districts about Sydney and Glace

Captain Peter Bushalacci, an Italian
fisherman of Boston, is confident that
dogfish are an excellent article of
food. . He Dbelieves that prejudice
' keéps the New England people from
edting a great many denizens of the
sem that are palatable and nutritious
when properly prepared. The aver-
age pérson knows of but a few va-
rieties of food fishes and when he is
asked to try something that is new to
him he promptly refuses, for no logi-
‘cal reason. Squid, skates, the alba-
core, sharks, silver hake or whiting,
mussels—snails even, are eaten by a

“It may, however, be interesting to |

ou
Of course, the main conside
not what thel epicure says abou
dogfish, but what the ultim«
sumer will eay. Epicures in
countries eat birds’ nests, snakes,
key meat, wasp pudding and
such dainties without appafent
fects. It is not the stomach t
to specialize in outlandish viands
is to be catered to, but the stomac
the common people; yvour stomach
my stomach. If the dogfish is
able, nourishing, easily digest
can be eaten with nothing but the
results following the eating of
wholesome food, why not eat hi
By far the most interesting
vincing testimony I have been
obtain comes from Dr, David
caid of South Portland. By acc
learned that the doctor h
life-long friend of the m
dogfish, so much so that
or Maine variety had appe
table in various forms for ¥
Kincaid can talk dogfish as a
ican no other living man. H
'a decidedly instructive illustrati
ture. I say “illustrated” advis
‘his first act after the usual gri
|was to produce & pasteboard bo
|which he took several small |
{neatly wrapped in waxed pap
{hibit . A,” he laughed as he D.
| to: unroll them. 2 :
“I have hopes of converting
'my way of thinking,” smiled
| as. he proceeded to demon
|wares. “Now, in the first
have never had .a really educate
erman tell me that the dogfis|
pleting the ocean of ‘its food
|The Creator planned out the la
‘universe pretty nearly - righ
/strong devour the weak on the
as well as on the sea. But by
arrangement of Providence an
balance is maintained.
The Enemy Overrated,
“Doubtless the dogfish does
/the "cod, the haddock, the he
other food fishes when they a
less upon the trawl, in the gil
the seine of the fisherman.
an observation covering a ¢
term of years I do not find
telus canis or Squalus ac
scavengers, or one whit mao
balistic ‘than the codfish.
through schools of fishes de
them by the hundred yet these
smaller fishes that fall prey t
cetaceans in their turn pounece upon th
still smaller varieties with e
racity. It is the old story of the
'devouring the weak. And Nat
'so ordered that one onslaught
set by another which just about .
the fish scales—no pun inten
ancing, ¢
“But, you say the fisheries are being
depleted? True enough, but man is§

majority of our foreign population and
considered gainties.
. We: Foolishly Stick at the Name.
And so it may be with the dogfish.
If the publi¢c can be introduced in the
proper manner, and illogical prejudi-
¢es overcome, there seems to be no
valig reason for refusing to eat them.
I know of no precedent for changing
the name of a ffish, yet if a man does
not like the cognomen bestowed bY
his fond parents when he was power-
A sist he can have it changed
“dog” could be painlessly
» -extracted from the word

|

|

{

|not the dogfish primarily.
' remember in the banner fishing

to blame, not the dogfish, or, at t
You st

you frequently refer to, a qu
a century ago, the fishermen used

them. But what they took fr
ocean was no more than a dro
the ocean bucket. Today all t
changed. With modern fishing
ods have come motor equipped
a thousand men in the business
there were 10 no more than
ago ;instead of the primitive



fish. No wonder all the food
are growing scarcer and scarc-
ng the dogfish more plentiful be-
use the latter variety are mot taken
but are left to multiply. T feel safe
in saying that if a close time could be
placed on the fisheries for a term of
years ,eventually the food fishes
uld regain their lost standing and
would inhabit the ocean in the same
Dé proportion to the dogfishes that they
'dig before modern fishing methods
. decimated them. But a close season
is not necessary. Utilize the despiseq
B€ dogfish as a food fish the same as you
utilize the cod, haddock and hake.
*  “For many years the dogfish has
N2 heen served on my table the same
a“iggxother fish are served. I have eaten
. him fresh,. either frieg or baked, salt-
i, canned in oil like ordinary sar-
dines and canned in a mustard dres-
Dogfish cake made of the eggs
instead of hens’ eggs is delicious. But
| here is the proof.” :
Kincaid , produced from one
kage of paper-wrappeg .gxhibit
wwhat leeked - tg be ordinary salt or
stripped fish. At his recommendation

ed dogfish very palatable. In fac
feel in duty bound to 'express the
opinion that dogfish served under any
other name woulg be accepted readil
as a safe and sane article of diet.

“I do not pretend to say that dogfish

£

is as high grade a fish as the sal-
mon” admitted Dr. Kincaid, “any|
more than I would compare a chuck|
steak with a sirloin, but I do claimla big one, including three British crafts
that it is a cheap, palatable, nourish- with green fish, in addition to the local
ing and pleasing fish to eat and I fleet arriving from every branch of the
think I have eaten enough of them tO industry.
know what I am talking about.” Sch. ~John Hays Hammond from Cape
Irving A, Field of the United States Sable, brought a nice halibut fare. It is
says the smooth gogfish is a bottom Capt. Spinney’s first trip since Capt.
feeder, preying mostly upon crabs, McLeod relinquished command = and
lobsters and other crustaceans, It yeteran killer showed that he is still
does not run in schools, as does the there for he secured his tripin 18-days.
‘horned dogfish, which goes in enor- ;Eiis halibut was of the Very best and
mous numbers preying upon the large gold to the New England Fish Com-
schools of ‘herring; mackerel, and upb- pany. ! :
on fish caught upon. the trawler's line. The Gorton-Pew Fisheries Company
“In composition the flesh of thegione has a million and a half pounds
smooth dogfish is free from oil, Te- of the morning’s receipts. The British
sembling closely the cod,” says MT. gohooners Goldie Bell, Arabia, Meteor,
Field.  “The horned dogfish on the gjng their own craft the Ella G. King,
other hand contains a large percent- poye Newfoundland cargoes of salt cod.
age of oil and in this respect MOSt Giper - arrivals are schooners Gossip
closely resembles the salmon. From yi, portjand; Premier from Quero

This morning's arrival list here was

b

S

b

T tasted it, and, resolved to be just,
rgot the word “dog,” ang tried to
tke myself believe it was the gen-
ne article, H®mnesty compels me to
ate that if T had not known it was
sh I should never have question-
- being the real salted cod or
lock, Pessibly ,the flesh was a bit
oily and possessed the faintest
taste. .But I am h
believe that this was due to my ex-

' to their actual existence,
Even Dogfish Are Available,
‘Here are three kinds of cake,” con-
~ eq the doctor, “One -was made
 with hens' eggs, the other with no
g@y nouse we think the dogfish cake
much the nicest.”

fishy flavor,
“Now I am going to test your brav-

alf inclined!a number of private homes.

pectancy of finding such things rather

s and this one with dogfish eggs. |

It was certainly
palatable with no suggestion: of a

vy, smiled Dr. Kincaid. “Here is 2

the standpoint of palatability T have _ .. : s o :

2 \with 50,000 pounds salt cod; Claudia,
good testimony that ‘the fresh amooth‘jgeol:_ges ﬁanglin!ilngs, 40,000 pc'n'x'nde Halt
’ggblgﬁsh is just as good as floundety .,q. 1a4rs ang Marion, Beaux Harbor,
halibut or any other of the sta.ndardN B. 1400 quintals cured hake; Laura

’ N, B, 4
food fishes. I have had the fish serV.;}m(1 Marion, Maine ports, cured fish.

‘ed several times in various ways atl
the mess of ‘the Marine Biological In"addition to these a big fleet of
(seiners are also in.

‘Laboratory, at one of the private’

3 ; . Bluebacks. showed up 'Sunda-.y and
tboard Woods Hol gl : ; !
i Ing hoges 1 W s 20 l}zd ;ﬁ yesterday, some 800 barrels in all being

landed here.
“Today’s Arrivals and Receipts.
The arrivals and recelpts in detail

e TR %

British sch, Goldie Bell, St, Jacques,

N, F., 392,000 ibs. salt cod, 650 lbs.

halibut, 2 bbls. pickled herring. .
British sch! Arabia, Lamaline, N. F.,

281,512 Ibs, salt cod, 3 bbls, and 2 hox-

cases, whether or not the persons
knew, that they were eating, favor-|
able comments were made as to the?
| texture and flavor of the fish. :Not
one adverse criticism was heard. Con-
cerning the flavor of freshly prepared
horned dogfish I cannot speak from
personal experience, but*there is abun.-
dant testimony that it is good. Roth
species are nutritious and boneless
and are therefore a safe food for both
the young and the aged.”

A majority of the New England
coast fishermen still strongly favor a

eg codfish.

British sch. Meteor, Bay of Islands,
N, F., 460,000 ' Ibs. galt * cod, 90 qtls,
cured cod, 17 casks cod oil, 12 bbls.
cod tongues, 6 bbls. caplin. =

Sch, A. Piatt Andrew, Quer

fresh fish, 3000 1bs, salt coq,

1bs, satt cod.

Shore, 20,000 1bs, fresh halibut,
000 1bs. fresh fish.

40,000 1bs, salt cod.

1bs. fresh fish.
+» Sch. Frances J. O'Hara, Jr, §

salt mackerel.
mackerel.

mackerel.

mackerel:

fresh bluebacks.

bluebacks.

fresh bluebacks.

" Str. Bryda F., seining, 80 bbls,
bluebacks
bbls, fresh bluebacks.

bbis, fresh bluebacks.

Sch. Gossip, via Portiang, 13
Sch. Premier, Quero Bank,

Sch. Laura and Marion, vBeauxi
or; IN. B., 1400 qtls. cured hake,
Sch, John Hays Hammong,

Sch. Claudia, Georges handl

8Sch, Mary J. Ward, shore,

aly mackerel,

Str. R. J. Killick,
alt mackerel.

Str. Lois H. Corkum,
bls. salt mackerel.
Sch. Constellation, seining, 5

geining, 5

seining,

Sch. Clintonia, seining, § hbls
8Sc¢h. Harvard, seining, 50 bblg,

Sch. Nellie Dixon, seining 22
alt mackerel.

Sch. Victor, seining.

Str. Thelma, seining, 18 bls,

Sch. /Ralph L. Hall, seining «
Sch. Arabia, seining.
Arrived Monday.

Str. Beatrice B, seining % 1

Str.. Mascot, Seining, 100 bbs.
&tr. Gertrude T. seining, 401
(went to Boston).

Arrived Sunday.
Str. Nora B, Robinson, seln

Str. Herbert and Emma, seid

: i bounty and reduction works at fre- 1, A. ; 0 Bank, o bbls
ce gogfish egg that T had Mrs. Kin-| yent points along the coast with gov-{110,000 Ibs. salt cod, e Str, Scout, seining 70 P8
| caid boil before I left home. T 'am|onmentally operated collecting boats,| Sch. Ella G. King, Ingonish, C. B., | bluebacks. 5 e
going to ask you to sample it. “Wel.g o means of ridding the sea of the (235,000 1Ibs. salt cod, 12 bbls. salt| Str. Unknown seining,
~ consider it a great delicacy.” Hel ,ests. The Bureau of Fisheries and /mackerel, 8 bbls. cod oil. fresh bluebacks. i
sliced off from the ege, which = was many scientific experimenters pro-| Sch. Lillian, South West Harbor, Str. Doris, seining, T0 0%
. about three inches long and as "”15 nounce them a food fish as easily di-|cured fish. - : k e bluebacks. |
. around as a broom handle, a 8004- ,.sted as any other fish; abundant s e —
| sized chunk ang then a smaller pleCe. 4nq rigiculously cheap. Undoubtedly : \
. He ate the large piece with great their problem is how to put the fish /J f
_gusto and then looked at me Inquir ip the market without an offensive la- | ¢ |
ingly. As the last vestige of the €28 1,16 and at the same time meet the o mackerel caught ¥
slid past miy perfectly good 1arynx the ;¢ and’ the letter of our Federaliggi YO ! e Jted for exort 1
doctor nodded approvingly and grave- gng State pure food laws. Tt is aF R - I Jutem sa‘:ee ding A
y handed me three or four peanuts o prohlem and pending its solving ; ) 5§ erica, for the B total eatth i
a chaser. The.egg was of about tne qogfish are doing their best to de. 18 W AR EEEY - 1914, was 667 I oh wis 1
he consistency of a hard cream cheesé ;,,.1a¢0 the sea of its recognized food . el s s s 1042 bbls. Thetoml caten 108
while of a rather peculiar flavor fehes  TUnless the solution is found, - 11 boats. The 1918, b¥ M
s by no means objectidnable.  Still goon, they will surely succeed ;6 ponding date %, © ;s w1
@id not refuse the peanuts. e —— o . apivtnted |10 . il b
“My  piece-de-resistance i right | g boats, for the Ye§érway sy
ire,” said the doctor. lastly as he 3§ SR s il TR Cables from hether
duced a can and can opener. “Dog- " 4Tt does not look as if the priees | fghing has stopge ‘ash having
jone up in mustard as they some- - \ \)}l\ + {for Norway mackerel will be very on account of tner it has bed
pes go sardines. 1 have some cans. _ cheap, mor will the supply be Very|peared or pet i\sh n 0
jome in plain oil and some in *ﬁ‘ﬂ | large,” said a representative New ped because the g0 out und
ard. I happened to bring along 0 York handler early this week. ¢ |too dangerous @ . i ot
ne in mustard. I don't know just KJ TLiverpool, Bngland, August 22— present circumsta ine that t
ow long this can has been in the cel- | Irish mackerel fishing: Shipments this |yt the fact remas as 72t
r—three or four:years, 1 think. N week, to Boston, 400 bbls.; all other | peen no firm p::c;ew 1ots ™
‘have sent many a can out of the | e | ports, :‘su'zj,;bﬁig,};y ) poor. . . |way macke 1tant Prices
_to my children in college-and they, VP " Catch of mackerel in Norway, AUg- pought at e”""ts bought &
nd their friends .have pronounced, N\ ust ) from the North Sea |quality of the 10f 41555 and
hem delicious.” A e \; il erica, for thel ¢ at all satis EB means”
And It Was Good. }&Q 378 BbIE: |fine, fat fish by
was certaihly{no‘fﬂﬁt Gaz tte. preoes
‘:"‘thﬂ W@tha do : 5 '_,.—/"




